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Note : — Answers may be written either in English or in Hindi; but the same

medium should be used throughout the paper.
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Attempt ﬁ've questions in all.
All questions carry equal marks.
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1. Answer briefly any three of the following : 3x6=18

@ WASH

P.T.O.

(2) 7563
(@) Ten golden rules fqr personal hygiene '
(@ii) Importance of waste segregation and proper disposal
(iv) Food intoxication
()] ﬁACCP.
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Explain Swachh Bharat Abhiyan. What do you understand by open defecation ?
Outline some good practices which will help to improve sanitation. 18
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How can you ensure hygiene and sanitation during food handling practices ?

Explain in detail with suitable examples. ‘ 4 18
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What is food infection ? Explain the causes, symptoms and food sources of
infection of bacterial origin. : 18
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How are foods classified based on their shelf life ? Explain how coﬁtrolling
temperature in foods can help in preservation ? 18
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What are dood Manufacturing Practices (GMPs) ? How do they contribute to
making food safe ? - 18
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Discuss the concept of “Total Quality Management” (TQM) in detail. How is
TQM different from quality management system ? 18
it T S Y P @ Rode wfn St o S (TQM) T
WeE yorer & FN fr ¥ 2

Write short notes on (any six) : : 6x3=18
(@ 1INl effects on health due to lack of hygiene and sanitation

(d) Environmental Hygiene

P.T.O.
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Storage of Perishable foods

Characteristics of Quality

Role of WHO’s Five Keys to Safer Food
Modes of microbial transmission
Activities before and after which individuals should wash their hands

Methods of preservation used in apple juice in tetra pack and Mango

“pickle.
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